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Nobody can deny 
that pure research 
contributes the bulk 
of our basic knowl- 
edge. Yet few of us 
stop to think how 
much applied re- 
search or directed 
research contributes. 
Perhaps not to basic knowledge but to 
the application of basic knowledge, so 
that man may have a better life. 


Many unsung scientists have taken 
basic research data, which in_ itself 
had little apparent practical value, and 
applied it to a specific problem which 
resulted in a greatly improved product 
or procedure. 


| hear all too often from a very 
capable products control chemist the 
statement, “Our program at the an- 
nual convention is getting too techni- 
cal.” We forget that, if we listen care- 
fully, we can on occasion hear an idea 
that might have application in prod- 
ucts control. It is those individuals who 
can pick out a new approach to an 
old problem that put pure research to 
work. Such scientists are just as valu- 
able as research scientists. Putting the 
results of research to work is vital be- 
cause herein lies the pay-off for re- 
search dollars. 


Every company that has a produtts 
control laboratory should send a repre- 
sentative from each laboratory to the 
annual meeting. Each laboratory has 
special problems that need to be solved 
and the personnel in each laboratory 
are aware of their specific problem. 
They are looking for the answer and 
are receptive of any idea that might 
help to obtain the answer. Every chem- 
ist looking for a method to obtain 
needed information becomes extremely 
acute, particularly when he hears any 
idea that might help solve his problem. 

If every céreal laboratory, products 
control as well as research, will send 
a representative to the April 1965 
meeting in Kansas City, many important 
problems will be solved, and research 
labor will bear fruit. To guarantee 
this you, Mr. Cereal Chemist, must at- 
tend every session you possibly can, 
“too technical’, or not. And you, Mr. 
Cereal Management, must shell out the 
dollars to send a representative. 


It takes two to tango. 


Doty Laboratories Inc. 


1435 Clay St., 
North Kansas City 16, Mo. 
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Basic Functions, Significant Quality 
Control Tests and Useful Specification 
Information on Ingredients Used in Baking 


SEVENTH ANNUAL SYMPOSIUM 
SPONSORED BY 


CENTRAL STATES SECTION 
OF THE 
AMERICAN ASSOCIATION OF CEREAL CHEMISTS 
FEBRUARY 26 AND 27, 1965 
RAMADA INN, 9636 NATURAL BRIDGE 
ST. LOUIS, MISSOURI 


PROGRAM 


Flour: Hard and Soft Wheat 

Eggs: Albumen, Whole Eggs and Egg 
Yolks 

Milk and Milk Products: Skim milk, 


Whey, Buttermilk 

Chemical Leavening 

Yeast: Compressed and Dried 
Shortenings and Emulsifiers 
Starch 

Syrups 


Sugars 


Research’s Function in Marketing 


Tracers; dispersion of microingredi- 


Viscosity; rapid-cooking viscometer. 109 
Vital wheat gluten, see Gluten 


Wheat 
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Pratt; jr. 

The Pillsbury Company 
Minneapolis, Minnesota 
O. J. Kahlenberg 
Seymour Foods, Inc. 
Topeka, Kansas 

A. B. Habighurst 
National Dairy Products Corp. 
Glenview, Illinois 

P. H. Ellinger 

Stauffer Chemical Company 
Chicago Heights, Illinois 
R. D. Seeley 
Anheuser-Busch, Inc. 

St. Louis, Missouri 

John Luck 

Durkee Famous Foods 
Chicago, Illinois 
Thomas J. Schock 

Corn Products Company 
Argo, Illinois 

Herman Soussele 
Anheuser-Busch, Inc. 

St. Louis, Missouri 


Gordan E. Miller 
C and H Sugar Co. 
San Francisco, California 


Dinner Speaker 


Registration is $10.00 which includes dinner and publication of papers. 


Write to: Gerald W. Smith, Monsanto Chemical Co., 800 N. Lindbergh Bivd., St. Louis, 
Mo. 63116. 


DECEMBER 1964 VOLUME 9 NUMBER 10 


Oheervati 
» 


